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COT STUDENTS PERFORM WELL AT COOKING COMPETITION
MISSOULA —
The Student Culinary Team at The University of Montana College of Technology
captured four medals —a gold, two silvers and a bronze

during an Oct. 23 cooking competition

in Spokane, Wash.
A four-member team of COT students participated in the American Culinary Federation
event, which included professional chefs and students from ACF-accredited cooking schools.
Missoula’s COT is the only accredited cooking school in Montana.
“This competition was a great educational experience,” said Thomas Campbell, director
of the COT Culinary Arts Program. “There were only three gold medals given - and we got one
of those - and there were only four or five silvers, and we got two. So we surpassed our
expectations, and it’s a great feeling.”
Carol Chandler, a second-year culinary student from Plentywood, won a gold medal in
the one-hour hot food competition. Wayne Weidow, a second-year student from Pinesdale, won
a silver in the same category, and Charlotte Haugen, a first-year student from Clinton, took home
a bronze in hot food. In addition, first-year student Sonia Ward of Lincoln won a bronze in cake
decorating.
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The team was led by volunteer coaches Toby McCracken, a certified executive chef at
The Stock Farm Club in Hamilton, and Melinda Dorn, a chef at Creative Catering in Missoula.
Campbell said the competition was a tune-up for the ACF Regional Conference, which
takes place Jan. 31-Feb. 11, 2006, in Hawaii. The ACF Western Region encompasses 12 states
from Alaska to Arizona with dozens of culinary programs. The UM Culinary Team is currently
raising funds to attend the conference.
Campbell said being a member of the culinary team demands quite a commitment. Team
members often practice twice a week in cooking sessions that can last four hours apiece.
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